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Saving money is a serious business. It’s mighty im- 
portant to have your cash ready to serve you, and 
it’s also important to avoid the risks that constantly 
threaten funds kept at home. We invite you to open 
& savings account with our bank. 

We’re always ready to help you with the fine habit 
of saving regularly and offer a 
wide range of additional bank- 
ing services for your convenient 
use. Start your savings account 


TODAY. 





First-Gitizens Bank & Trust Company 
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Telephone 3181 
Smithfield, North Carolina 
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STATE LICENSE NO. 


DRIVER’S LICENSE 
YEAR 

TYPE 

CYLINDERS 

_ WEIGHT. 


PUT ON — DATE 


AGENT 
_ ADDRESS 
CITY 


(J LIABILITY 
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Ww 
A 





NO. 





MOTOR NO._ 
SERIAL NO. 


Se ee ae ee 


TIRE RECORD 


NUMBER OF TIRES 


MILEAGE 


SPEEDOMETER 
MILEAGE 


CAR INSURANCE 


S| aE, TTS 


[_] COLLISION [| FIRE AND THEFT 


FAMILY SIZES 


Name [shoes] Hosd Lingerie] Dresses| Trouser Suits] Shires] Gloves 


Airport 
Attorney | 
Baby Sitter 
Bakery 
Bank 
Beauty Shop 
Bus Lines 
Carpenter 
‘Church 
Cleaner 
Club 

Coal Dealer 
Dentist 
Doctor 
Doctor 
Sate alter 
Druggist 
| Puaerician 
Electric Co. 
Farm Suppliers 
Filling Station 
Fire Dept. 
Florist 

Game Warden 
| Garage 
Gas Co. 
Grocer 
Hardware 


Hospital 


SERVICES 


Name 


Telephone 


Insurance Agency 


Laundry 
Landlord 
Milk Co. 


Newspaper 


Oil Burner Repair 


Oil Dealer 
Painter 

Paper Hanger 
Piano Tuner 
Plasterer 
Plumber 
Police Dept. 
Radio Repair 
Railroad Station 
School 

Tailor 

Taxi 
Telephone Co. 
Telegraph Co. 


Television Repair 


Veterinarian 
Water Dept. 
Others 


Name 
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Telephone 


RENEWAL 


PREMIUM 


AM'T COVERAGE 


TYPE 


POLICY NO. 


COMPANY 











CALL YOUR FRIENDS 


Telephone 
Numbers Name 


CALL YOUR FRIENDS 
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Se lal TE a a le Me eel a 
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WRITE YOUR FRIENDS 
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Street 
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WRITE YOUR FRIENDS 


State 


Street 


City 


Name 
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CARD LIST 


| State 


City 


Street 


CHRISTMAS 
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State 
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BIRTHDAYS — ANNIVERSARIES 


JANUARY 
Date Name Occasion 


FEBRUARY 
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BIRTHDAYS — ANNIVERSARIES 


MARCH 
Date Name Occasion 


APRIL 
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BIRTHDAYS — ANNIVERSARIES 


MAY 
Date Name Occasion 


JUNE 
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BIRTHDAYS — ANNIVERSARIES 


JULY 
Name 


AUGUST 


Occasion 


Date 


BIRTHDAYS — ANNIVERSARIES 


SEPTEMBER 
Name Occasion 
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BIRTHDAYS — ANNIVERSARIES 


NOVEMBER 


Date Name Occasion 


DECEMBER 
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GIFT LIST 


Gift Suggestions 
Records of Sizes, Colors, etc. 


Name 
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ARTICLE Given ard Received 


Items checked (x) indicate acknowledgment 


19 


19 


19 


19 


19 


19 


ELLE 
ALLELE 
LEAT ETT 





GIFT LIST 
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Gift Suggestions | 
Records of Sizes, Colors, etc. 


ARTICLE Given and Received 


Items checked (x) indicate acknowledgment 
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ACTIVITY DATES 


Church or Club Date 
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ACTIVITY DATES 


Church or Club Date 








BIRTHDAY STONES AND 


Month 


January 


February 


March 


April 


May 


June 


July 


August 


September 


October 


November 


December 


Flowers 


Snowdrop or 
Carnation 


Primrose or 
Violet 


Jonquil or 
Daffodil 


Daisy or 
Sweet Pea 


Hawthorn or 
Lily of the Valley 


Rose or 
Honeysuckle 


Larkspur or 
Water Lily 


Poppy or 
Gladiolus 


Aster or 


Morning Glory 


Cosmos or 
Dahlia 


Chrysanthemum 


Holly or 
Poinsettia 


FLOWERS 


Stone 


Garnet 


Amethyst 


Bloodstone or 


Aquainarine 


Diamond 


Emerald 


Pearl or 
Moonstone 


Ruby 


Sardonyx 


Sapphire 


Opal or 


Tourmaline 


Topaz or 
Citrine 


Turquoise or 
Lapis Lazuli 


ca 
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Serving by serving ... feeds provide for daily needs 


Stars on this page give a very rough idea of how servings from groups of 
familiar foods contribute toward dietary needs. 


A serving that rates 5 stars provides more than 50 percent of the day’s need 
for a nutrient. A 4-star serving provides about 40 percent; 3-star serving, 30 
percent; 2-star serving, 20 percent; 1-star serving, 10 percent. Smaller amounts 
of nutrients are not shown. These ratings are based on daily allowances of 
nutrients for a moderately active man as recommended by the National 
Research Council. Some foods within a group have more of a nutrient, some 
less; but in a varied diet, which is common in this country, a group is likely 
to average as shown. 





e a e 
= B-vitamins re) = 
E y 
| io £3 |e¢ 
Kind of food Size of 9 | = Vs |25 
serving & E £ el/si._- Ev. {52 
rs = = E ies su E ‘o .o) 
3 “ ra 2 oe) te 2 % 
a LV spats, | Gee op cleeieleee She lye ta ae 
Leafy, green, yel- | 1% cup... * | Ook om 30 
low vegetables. 
Tomatoes, tomato | 1% cup... * tek * tetot 35 
products. 
Poftatoes....-..++.-| 1medium. * oe * + 105 
Sweetpotatoes.....| 1 medium. * | toktkokk | ok * kee =| 165 
Other vegetables...) 1% cup... * 40 
Citrus fruits........| Ye cup... tet | 55 
Other fruits........ Vo cup... te oa 70 
Milk, cheese, ice | 1 cup| * | kkx * x [ek 170 
cream. milk. 
Meat, poultry, fish..| 4 ounces.) xx wk * tek | ok | tok 225 
EGGS dees vse vsvess»|18egg....| oe * * * 80 
Dry beans and peas, | 34 cup |x| * | kk* kk | ok | wk 215 
nuts. beans 
cooked. 
Baked goods, flour, | 2 slices | * ¥ kil wk | * 130 
cereals. bread. 
Butter, fortified mar- | 1 pat.... * 50 
gorine. 
Other fats (includes | 2  table- ; 230 
bacon, salt pork). spoons. 
Sugar, allkinds..... 2 tea- 35 
spoons. 
Molasses, sirups, | 2 table- * 115 
preserves. spoons. 
More than 50 percent of dail tek About 30 percent of daily need. 
siepielg need. A y xk About 20 percent of daily need. 


kkk About 40 percent of daily need. x About 10 percent of daily need. 


Servings and 
pounds 








How much meat to buy for dinner? How many servings will come from a 
pound of fresh beans, a No. 24 can, or a frozen package? The food shopper 
with an eye to thrift and good management learns to buy carefully just what 
she can use. 


The figures below and on the following page can help you decide how much 
to buy and, when reading market ads, you can use these figures to help decide 
what are real bargains. 


The amount of meat, poultry, and fish per serving varies with the amount 
of bone and fat. It also varies with the amount of extenders—such as stuffing, 
potatoes, rice—used with the meat. 


Size of serving for each fruit and vegetable is given for whichever way it is 
most commonly served—cooked or uncooked. Size of serving for dry beans 
and peas and for cereals ‘and cereal products—except flaked and puffed—is 
ziven for the cooked form. 


Meat, poultry, fish 


MEAT Amount te buy POULTRY Ameunt te buy 
per serving read Pts per serving 
weig 
Much bone or gristle. .1/% to 1 pound 
Medium amounts of Chicken: 

i Aes ee DEE PLA to Ve pound Broiling Bo een 14 to 14 bird 
iileboa ee Die V/anedna Frying, roasting .. .2/3 to 34 pound 
No bone......... 1/5 to 14 pound saa pet one Vater PS 

; ae Ducks so Sis gece dis sole 34, to 1 pound 
a ope Geese......... »»- 43 to 3% pound 
T k eevee eoveeen 1 
fictatr ede a: urkeys About 4 pound 
Chicken: FISH 

Broiling............ % to Vp bird Whole or round........... 1 pound 

Frying and roasting. .34 to 1 pound Dressed, large........... 1% pound 

Stewing. eeeeceoece 3 to 3, pound Steaks, fillets eoeeeeeeeecee % pound 
Ducks ..........201 to 114 pounds 1 Number of servings obtained from a 
Geese niin tee bird depends on the kind, weight, age, sex, 

% to 1 pound grade, and fatness of the bird and the way 
Turkeys. D.0,6 teal plovee: 6s Ys to % pound it is prepared. 
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Vegetables and fruits 


Servings 
Size of per 

FRESH serving pound 2 
Asparagus: 

Ce a % cup 4 

Spears....... 4-5 stalks 4 
Beans, lima........ 1% cup oo 
Beans, snap........ 1% cup 6 
Beets, diced........ 1 cup 4 
Broccoli....... «+2 stalks 3-4 
Brussels sprouts..... 1% cup 5-6 
Cabbage: 

Raw, shredded...1/ cup 7-8 

Gookeds« 3... 1% cup 4-5 
Carrots: 3 

Raw, shredded...1/ cup 8 

Cooked......... i cup 5 
Cauliflower........ 1% cup 3 
Celery, cooked..... 1% cup 3-4 
Rollards........... 1 cup 2 
MOA CUl tes <cac sss % cup cio 
Eqdplant.......... 1% cup 4 
Onions, cooked. ...V% cup A 
Porsnipss....-..... Yo cup 4 
LA Ae 1% cup o's 
Potatoes...ssceees 1% cup A-5 
jpinach.........6. % cup 3-4 
oe 1% cup 2-3 
Sweetpotatoes..... 1% cup 3-4 
OPS oe 1% cup 4 






Servings 
per 
pound 


Size of 
serving 


llaked corn cereals..1 cup 18-24 


ther flaked cereals.34 cup 21 

luffed cereals......1 cup 32-38 

Jorn meal........ .Y4 cup 16 

heat cereals: 

Ct ae ¥%4 cup 12 
TE on ee %4 cup 16-22 








-ereals and cereal products 


x1 


Servings 
Size of = per 

FRESH serving pound 2 

Apricots........ 2 medium 5-6 

Berries, raw........1% cup 4-5 
Cherries, pitted, 

cooked......... Vo cup 9 

Pl wIseets s stiin ce oes 2 large 4 

Rhubarb, cooked. ..1/ cup 4 


For apples, bananas, oranges, and 
pears, count on about 3to a pound; 
peaches, 4 to a pound. 


DRY 
Dry beans......... 34 cup 9 
Dry peas, lentils... .34 cup 7 
CANNED Per can 
8-ounce can....... 1% cup 9 
No. 2 can......... % cup 4-5 
No. 2 Vo CONicice css 1% cup 6-7 
No. 3 cylinder 

(46 oz.) Gh ae Mave 1h, cup 11-12 
FROZEN 

Per 

Family-size package 

packages........ ty cup 3-4 
Juices, concentrated, 

6 fluid ounces... .1%/ cup 6 

Servings 
Size of per 
serving pound 

Oatmeal.......... 3/4 cup 13 
Hominy grits....... 1% cup 20 
Macaroni and 

noodles.......-- 34, cup 12 
Ricerse ee cs oars % cup 16 
Spaghetti........-- 34 cup 13 

2 As purchased. *In pod. ‘In husk. 


COMMERCIAL CAN SIZES 


Can Size W eight Cups 
8 Oz. 8 Oz. 1 
No. 1 11 oz. 1 

No. 114 16 oz. 2 
No. 2 20 oz. 2 
No. 24 28 oz. 3V) 
No. 3 33 oz. 4 
No. 10 106 oz. 13 


TABLE OF LEVEL MEASURES AND WEIGHTS 


3 teaspoons —1 tablespoon 16 tablespoons—1 cup 
2 tablespoons—lg cup 2 cups —1 pint 
4 tablespoons—!4 cup _4 cups 1 quart _ 
8 tablespoons—!4 cup 4 quarts —1 gallon 
12 tablespoons—34 cup 2 cups liquid—1 pound 
2 cups granulated sugar —-1 pound 


3 cups confectioners sugar—1 pound 
22 cups brown sugar —1 pound 
3Y2 cups powdered sugar—1 pound 
4 cups all-purpose flour —1 pound 


5 cups cake flour —1l1 pound 

1 cup grated cheese —Y) pound 

6 egg yolks = 2 *ouD 

5-6 egg whites —Il cup 

10 eggs in shell —1l pound 

ABBREVIATIONS 

tsp. or t. ——teaspoon pt. —pint 
tbsp. or T.—tablespoon oz. —ounce 
C. —cup min.—minute 
lb. —pound hr. —hour 
qt. —dquart f.g. —few grains 


oe 


One ingredient for cnetives 





For these 


1 whole egg, for thick- 
ening or baking 


1 cup butter or mar- 
garine for shorten- 
ing 


1 square (ounce) 
‘chocolate 


1 teaspoon double- 
acting baking 
powder 


Sweet milk and bak- 
ing powder, for bak- 
ing 


1 cup sour milk, for 
baking 


1 cup whole milk 


i cup skim milk 
1 tablespoon flour, for 
| thickening 







| 
1 cup cake flour, for 
_ baking 


1 cup all-pur- 
| pose flour, for bak- 
ing breads 








You may use these 
2 egg yolks. Or 2 tablespoons dried whole egg plus 
216 tablespoons water. 


% cup lard, or rendered fat, with 44 teaspoon salt. 
Or 1 cup hydrogenated fat (cooking fat sold under 
brand name) with }4 teaspoon salt. 


3 or 4 tablespoons cocoa plus }% tablespoon fat. 


144 teaspoons phosphate baking powder. Or 2 


teaspoons tartrate baking powder. 


Equal amount of sour milk plus }4 teaspoon soda 
per cup. (Each half teaspoon soda with 1 cup sour 
milk takes the place of 2 teaspoons baking powder 
and 1 cup sweet milk.) 


1 cup sweet milk mixed with one of the following: 
1 tablespoon vinegar. Or 1 tablespoon lemon juice. 
Or 1% teaspoons cream of tartar. 


16 cup evaporated milk plus }4 cup water. 
Or 4 tablespoons dry whole milk plus 1 cup water. 
Or 4 tablespoons nonfat dry milk plus 2 teaspoons 
table fat and 1 cup water. 


4 tablespoons nonfat dry milk plus 1 cup water. 


14 tablespoon cornstarch, potato starch, rice starch, 
or arrowroot starch. Or 1 tablespoon granulated 
tapioca. 


% cup all-purpose flour. 


Up to 3% cup bran, whole-wheat flour, or corn 
meal plus enough all-purpose flour to fill cup. 
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Fidelity Bonds—Indemnify employers tor losses resulting from embezzle- 
ments of money or property by employees. 


Bankers Blanket Bonds—Protect banks against dishonesty of officers and 
employees, burglary, robbery, misplacement, mysterious disappearance and 
many other causes of loss or damage. Similar protection also 1s available for 
savings and loan associations, insurance companies, stockbrokers, investment 
bankers and credit unions. 


Contract Bonds—Guarantee the fulfillment of the terms of contracts for 
both public and private construction work, for rendering service and for 
furnishing supplies. 


Court Bonds—Enable litigants to secure the undertakings required by law 
in order to pursue the remedies available through the processes of courts. 


Fiduciary Bonds— Guarantee an honest accounting and the faithful per- 
formance of duties by administrators, trustees, guardians, executors, receivers 
and other fiduciaries. 


Public Official Bonds— Guarantee faithful performance on the part of all 


officials in positions of public trust and an honest accounting of all public 
funds which they handle. 


Public Employees Blanket Bonds—Enable departments, agencies and 
offices of a state, and other governmental units such as counties, cities, towns, 
etc., or divisions thereof, to obtain blanket protection against the risk of dis- 
honesty or unfaithful performance on the part of their employees. 


License and Permit Bonds—Commonly required by state law, municipal 
ordinance or by regulation as a condition precedent to the grauting of licenses 
or permits to firms, corporations or individuals desiring to engage in certain 
lines of business or to exercise certain privileges. 


Comprehensive Dishonesty, Disappearance and Destruction Policy— 
A single, flexible contract that provides merchants, manufacturers and certain 
other types of insureds with a convenient and economical means of protect- 
ing themselves against practically all risks of loss to money and securities. 


Money and Securities Policy—Covers losses of money and/or securities 
occasioned by disappearance, destruction or wrongful abstraction. Available 
to all types of commercial and industrial enterprises. 


Personal Property Floater Policy—A comprehensive form of insurance 
covering personal property wherever located, against fire, burglary, theft, 
holdup, latceny, vandalism and many other causes of loss or damage. 
Comprehensive Personal Liability Policy—Provides protection against 
claims for bodily injuries Or property damage sustained by others while 
on the policyholder’s premises, or which result from the personal activities 
of the policyholder or other members of his family, or are caused by his 
family’s pets. 

Burglary and Robbery Insurance—Available in many different forms to 


meet the specific needs of banks, merchants, manufacturers, householders 
and all other classes of property-owners. 


Check Forgery Insurance—Provides reimbursement for losses occasioned 


by the forgery or alteration of checks, drafts and various other instruments 
of that character. 


mae Insurance— Provides for the prompt replacement of glass when 
foken in commercial or residential properties. 
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ite INTEREST CALCULATIONS 

~~ Rule—Multiply the principal b : 
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¥ y 5 to Oct. 5? Look for May at lett hand 
‘ tober at top; in the angle is 153. In Leap-Year add | day if Feb. Me adel 


PERPETUAL CALENDAR 





















“EXPLANATION 


Find first the Year of the Century and in line 
with that figure at the right, in the proper column 
under the heading Centuries, will be found the 
Dominical Letter of the year. Then in the tuble 
headed Dominical Letter and in line with the proper 
VYonth find the letter previously Getermined. Run 
down this column untii you are in line with the 
proper Day of the Month and at the intersection 
you will find the Day of the Week. 

In Leap-Years the Dominical Letters for January 
and February will be found in the lines where these 
months are printed in italics. 

EXAMPLES 

On what day of the week did January 5, 1891, fall? 
! For 1891 the Dominica! Letter is Op Aer finding 
this letter opposite January in the upper right hand 
table, and running down that column until you are 
opposite 5 (the day of the month), you will find 
Monday. For January 1, 1876, the Dominical Letter 
is “A.” Under “A,” and in line with 1 is Saturday. 












January, October jj} A B C D i ied ee 
Feb., Mar., Nov. || D | EB F | G pS oe ee 
Bae! Ge jan., Apr., July G J ALCP BUPG E | F 
aw) fe |S M B |} C |. Dz |GHLaAa 
5 Sieh 0 EiF{GiUA C iD 
| S =] = | C D iE { F A |B 
21; 2)° F pau Ayr Bi |D|E 
ey a a F | Th M 
‘a s ine Sa | F Tu 
B F 3 Su. | Sa WwW 
to: hide he M | Su Th 
ate Bs VAG 5 Tu! M F 
my AT) B.S W | Tu Sa 
E|GI{A “A | Th | W Su 

DAS 

E 

D 

C 

> 


SWOOMOr> DOM O 


OF BO MOF QUE > WO] WO wh 
Boom OP WO BHOF OUR > wOHO 


| Oe) OOR a] > WOO) WO> hh) OO!) DOOM Q>wo | 1700, 2100 
Bs 


3) 


WEIGHTS AND MEASURES 


Apothecaries’ Weight 


20 grains =. 2. Mire eee 1 scruple 
S scruples ia oan eee sees 1 dram 
Sidrams te... (ay. Sete ae eee 1 ounce 

12 OUNCES e.g he oa ee ee 1 pound 


Ounce and pound same as in Troy Wht. 


Avoirdupois Weight 


Pi Vie Oe eral Saeeee eae, { dram 
FOC ATS. | Peete eee es 1 ounce 
VOROUI CES cece tie areata a .1 pound 
Z5PDOUNUS Aki. Aedes, ener ere 1 quarter 
AVOat ECTS ear eee coon warmer bs hewts 
2 OOO USS eo 20s ek eee oe LOnLYtOn 
2 2s nag ae 1 long ton 
Troy Weight 
PAS Or aliys:ca twee, na oma et SDV. 
PAU eh stn beanie pee ay Dy ea 1 ounce 
LGUNCES:: aren OC 2 mar a seemae oe 1 pound | 


For weighing gold, silver and jewels. 


Square Measure 


144 Sacnnchesa wa eee 1 sq. foot 
9 sq. feet. A uence. fis Vard 
3014 sq. vards rag aerate tes 1 sq. rod 
JOR ET Oe tee ey ad hayes tae a wae 1 rood 
_4 roods.. ee Arte tol! epee 1 acre 
G40 acres........ _1 sq. mile 
Cubic Measure 
PAZS ICU, ANG Gas Ai Sane 1 cu. foot 


Zee teat Penn anietbe Vata 
D2 SeCit tec tuner aus 1 cord (wood) 
TO, CUAL ech Ore “ft ton (shipping) 


2,150.42 cujone:-& » J standard uushel 


231 cusinact=.'h Gis standardization 
i cusLOOt a ae about 4,5 of a bushel 
Dry Measure 
Dee RSTO UICY af, fs crt ARM EP aE A ae eS 1 Aree 
SB Guatt swiss holes eee ee 1 peck 
Ame cK Sh tga), . 2°. Se, a Nas 1 bushel 
SOSH USielsnemee. wah eae aa 1 chaldron 
Liquid Measure 
4 SIs oo) 12s pi ae een ee 1 pint 
2: PUGS di. aN Ea Se ects 1 quart 
4 Ua rts eee ke eae 1 gailon 
tAgeeallonss 7 cae i ee 1 barrel 
2 rahe Pee a ae ae 1 hogshead 
Long Measure 
1 2can CHGS (is ok, ee ee 1 foot 
S Teeth fone tee A pie atk Rae Rae 1 yard 
SF ac VaArd!s Serercke ee ie ate ee ee 1 rod 
SO pGdsy Se ee a ee ee 1 furlong 
8 furlongs _1 sta. mile 
S THESE. oo1a ochle ang pete eee 1 league 
Surveyor’s Measure 

{PL inches: Wee ea ee ee 1 link 
£0, KSA er er) ope ee eee 1 rod 
SUE OOS. oom Wl: ane osetia oe enone 1 chain 
10 sq. chains or 160 sq. rods. ..1 acre 
640 acrescC le el wre ae 1 sq. mile 


36 sq. miles (6 miles sq.)...1 township 


Paper Measure 


24:50 Cts rn) anh bey wear 1 quire 
2D Ques ae aee ge aaa 1 ream (480 sheets) 
Zina ina oe ee 1 bundle 
Si bainidles eS ee ae Re 1 bale 


METRIC EQUIVALENTS 


Linear Measure 


. 0.3937 inch 
Uptal peptone _., 2.54 centimeters 


CCnbimectOr at ee 


1 

1 

1 decimeter. . RS" 937 inches. 0.328 foot 
1 foot... ....3.048 decimeters 
1 meter... 39.37 inches. . 1.0936 vards 
Pvardipmg aru ws. ae 0.9144 meter 
1 dekameter . 1.9884 rods 
Lod ee Nay a eee es 0.5029 dekameters 
AK ylometeri cee ae ee 1.62137 m. 
Minn! Caen sie alee tees 1.0093 kilometers 


Square Measure 
I sq. centimeter 9.1550 sq. inch 


1 sq. inch, 6.452 sq. centimeters 
1 sq. decimeter........ 0.1076 sq. foot 


1 sq. foot.......9.2903 sy. decimeters 
1 sas meten) tie eee 1.196 sq. vards 
Sqm vard . a naale ss 0.8361 sq. meters 
Lacreg, earn a) eae ee 3.954 sq. rods 
bréqe "10d 2. see eae ee 0.2529 acre 
1 hectare... ee re ae 2.47 acres 
[Ser C: SPO at aCe arenas 0.4047 hectare 
1 sq. kilometer . .0.386 sq. m. 
12S ares aye eee 2.59 sq. kilometers 
Weights 

D’pranie<) i See a eee 0.03527 ounce 
1-OUNCES * (emo) eae eee 28.35 grams 
I’ KilOg gail Beery. eA eee: 2.2046 Ibs. 

UND a, aS ee oe ge” -.0.4536 kilogram 
1 metric ton. .. 1.1023 English tons 
iE nghish.tomence ieee 0.9072 metric ton 


APPROXIMATE METRIC EQUIVALENTS 


PVlScitiveterd ete teas ..4 inches 
PUIGLCr Aah MT ROY yr A 1.1 vards 
iskiloniotenwaena... o. .% of a mile 
lthectarau aie oe 2: lie eseacres 
1 stere, or cu. meter... 


ly of a cord 
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holif ene yan 1.06 qts. liquid. .0.9 qt. dry 


[hektolitems.<3) Mareen vegeta 2% bus. 
LeKNGgtam Fe See Se on ag 2 1/5 Ibs. 


1 metric ton 
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APPETIZERS*CANAPES*PICKLES*RELISH ES #% 


GREEN TOMATO PICKLE - Grace Worley 

First day: 

Soak 24 hrs. 7 lbs. green sliced tomatoes in 2 gal. water - 
in which 3 c. of lime has been added. 

second day: 

Drain and soak in fresh water changing water every hour 
Seite s. Place in kettle 5 lbs. sugar, 3 pts. Vinegar, 
tbsp. each cloves, ginger, allspice, mace, celery seed, 
cinnamon tied in bag, bring to boiling point, pour over 
tomatoes and let stand overnight. 

Third day: 

Next morning put on and boill hr. Addlc. of raisins tied 
in bag 10 min. before canning time is up - makes tomatoes 
crisp. Take raisins out before putting in jar as they will 
Cause tomatoes to spoil. Put in jars and seal. 


SWEET ARTICHOKE PICKLE - Grace Worley 


1 pk. artichokes l tbsp. turmeric 
6 lbs. sugar 1 qt. vinegar 
1 tbsp. whole cloves salt to taste 


Boil sugar, vinegar, spices, ;and salt to a rolling boil. 
Pour over artichokes-packéd.in-jars and seal. 


CANNED CUCUMBERS - Grace Worley 

Wash, drain, and pack fresh cucumbers in jars. Addl 
tbsp. each of sugar, salt, and dry mustard toa qt. Cover 
with cold vinegar and seal. 


PICKLE - Grace Worley 

Open a jar of canned cucumbers. Wash, split, and drain 
Cucumbers. Repack in jar. Make a syrup of 2c. sugar 
and lc. of vinegar and let come toa boil. Cool and pour 
over cucumbers. Keep lid on tight and keep in refrigerator. 


-HILI SAUCE - Stell Kirby 

30 ripe tomatoes 6 medium onions 

wo.) sugar 4c. vinegar (more if needed) 
3 green bell peppers 5 tbsp. salt 

> red bell peppers Cups peserouud Ted pepper 
arind all except tomatoes. Cut tomatoes. Mix all and 
-ook until desired consistency. 







EPPER RELISH - Mildred Brown 


green peppers 15°red peppers 
| Soi, OTL bee eae, 





| 
15 onions ac~x. sugar | 
Litiice isalt | 1 qt. vinegar | 
Chop peppers and onions in food chopper (big blades) coverz 
with boiling water. Let stand 5 min. Drain and cover | 
with cold*watér’and 1/2 °c... salt.  Boil10 min.? Drain dry. @ 
Addl qt. vinegar, 2 c. sugar, and boil 15 min. Seal while 
hot. ! 






SWEET PICKLE PEACHES - Jessie Barden 


7 lbs. peaches l-pt® vinegar 
4c. sugar pickling spices and 
cloves | 


Let sugar, vinegar and spices come to a good boil. Drop. 
peaches in and let stay just long enough to tender. Take 
peaches out and finish cooking syrup. When syrup is done 
pour over peaches and let set overnight. Reheat next 
morning to a good boil. Seal. 
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HOLT FARM CENTER, Inc. 


Custom Grinding and Mixing 
train Buyers — Baby Chix — Farm Supplies 
_ SMITHFIELD NORTH CAROLINA 


THE LIGHT REFRESHMENT 





PEPSI-COLA BOTTLING CO. 





COMPLIMENTS OF 


WALLACE GUANO COMPANY 


Manufacturers of 


HIGH GRADE FERTILIZERS 





GURLEY MILLING CO. 


MANUFACTURERS OF GMC FEEDS 
“POULTRY, DAIRY, HOG, DOG and LIVESTOCK” 


DEALERS IN 
SOYBEANS, CORN, WHEAT, OATS, RYE, BARLEY and OTHER GRAINS 


SELMA, N. C. 





NORMAN CREECH 
MAYTAG and GENERAL ELECTRIC 
COMPLETE TELEVISION SALES & SERVICE 
PHONE 2291 120 N. RAIFORD ST. 


‘46, Selma Radio & Music Co. 
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BEVERAGES*BREAD*ROLLS **% 


Pe eeeuN CH ~ Wilma Howard 


5 lbs. sugar 6 lemons 
Bij aeoz,. citric acid 1 tall can pineapple juice 
6 oranges l bottle gingerale 


Dissolve citric acidinl pt. of water. Grate rinds of 
Oranges and lemons and boilinl qt. of water. When cool, 
add sugar and strained juice of lemons and oranges and the 
citric acid. Dilute with 3 gal. of water. Before serving 
add gingerale and pineapple juice. 


LIME ICE - Ethel Scarborough 

l pkg. lime jello 3 lemons (juice only) 

lc. hot water i 1 qt. milk 

lc. sugar 

Dissolve jello in water, add sugar and lemon juice. Put 
mixture in refrigerator and when it begins congealing 
whip the milk into it (electric or Dover mixer). When 
smooth put in trays and let begin freezing. Then take out 
and beat well one time and return to refrigerator and let 
freeze. 


SPICED TEA - Mozell Bailey 


24.c. boiling water | juice 6 oranges 
Ltsp. cinnamon l.toiZ.¢.«. Sugar 
i tsp. cloves 5 tsp. orange pekoe tea 


juice 3 lemons : 

Place spices ina cloth bag. Put tea in another. Let bags 
steep in boiling water 5 min. Remove bags, add rest of 
Ingredients. .Serve.hot. 


RUSSIAN TEA - Mildred Brown 


| tsp. cloves bs _ juice of 3 oranges 
(in. stick cinnamon juice of 11/2 lemons 
3 qts. water lc. sugar 






Hl/2 tbsp..tea 3 

Tie spices loosely in bag and bring to boiling in water. Add 
ea in bag and steep 5 min. Remove bags. Heat fruit juices 
ind sugar. Addtotea. Serves 25. 


BUTTERMILK ROLLS - Annie Betts 
pkg. dry granular yeast 3 tbsp. sugar 
c. buttermilk 1 tsp. salt 
c. sifted flour 1/4 tsp. baking powder 
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1/4 tsp. soda 4 tbsp. shortening 

Heat about 1/2 c. buttermilk to lukewarm. Sprinkle the 
pkg. yeast over the warm milk and stir until dissolved. 
Allow to stand a few min. and then add remaining butter- 
milk. Blend well. Sift flour with dry ingredients and wor 
in shortening as for biscuits. Add buttermilk mixture and 
blend well. Grease the top of the dough. Cover and store 
in the refrigerator. About 2 hrs. before serving time, 
turn the risen dough out on a lightly floured board and 
knead gently. Make into rolls and place on greased baking 
sheet - brush top of rolls with melted butter. Allow to 
stand in a warm place until double in bulk. Bake at 400 d 
for 12 to 15 min. or until done. For freezing - bake until 
barely browned. Package and freeze. 


QUICK GINGERBREAD - Wilma F. Howard 


21/4 c. all purpose flour lc. molasses 
11/2 tsp. soda lc. sour milk or butter- 
l tsp. salt milk | 
2tsp. ginger Sh 1/4 c. shortening, melted 


Sift, then measure the flour. Then sift again 3 times with 
the baking soda, salt, and ginger. Combine molasses, 
sour milk, and shortening. Add to sifted dry ingredients; 
beat until smooth. Bake in greased 8x8 in. loaf panina 
moderately hot oven (350 deg. F.), for 30 to 35 min. If 
lc. sour milk or buttermilk is not available, a substitute 
may be made by placing 4 tsp. lemon juice or vinegar in a4 
measuring cup, fill tol c. mark with sweet milk or dilute 
evaporated milk, and mix well. 


HUSH PUPPIES - Ethel Scarborough 


2c. cornmeal l tsp. salt 

1 tbsp. flour 1 whole egg | 
1/2 tsp. soda 3 tbsp. chopped onion 
l tsp. baking powder (optional) 


lc. buttermilk | 
Mix all ingredients together. Add onion, then milk, last , 
the beaten egg. Drop by spoonfuls into pan in which fish | 
is being fried or in pan with enough grease to cover 
them. Fry to a golden brown and drain on paper. 





HUSH PUPPIES - Rachel Harris 


2. c,'-cormmeal 1/4 tsp. salt 
icy flour AiO wid K 
l egg lc. water 


1/4 tsp. soda 


Combine ingredients. Shape into small sticks or balls. 
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Fry in deep fat at 375 deg. F. until golden brown. 


HUSH PUPPIES - Rosa Lee Williams 

2c. cornmeal l tsp. salt 

inciatlour 11/2 tsp. baking, powder 
sift ingredients together and mix with water until a stiff 
batter is formed. Drop with a spoon into hot fat and iny 
until light brown. 


SPOON BREAD - Grace Worley 


1/2 pt. sweet milk l tbsp. lard 

1/2 pt. buttermilk 1 tbsp. butter 
2 beaten eggs 1/2 tsp. soda 
lc. meal : 1/2 tsp. salt 


2 tbsp. sugar 

Melt butter and lard ina 8''x8"' pan. Mix salt and sugar in 
buttermilk. Add all ingredients and cook in 8''x8"' pan about 
60 min. 


SPOON BREAD - Norma Lee Radford 

3/4 c. cornmeal lc. boiling water 

2@tsp. baking powder Lece Bavile 

Ltsp. salt 2 eggs 

3 tbsp. butter 

Combine meal, salt, and butter. Stir in boiling water. 
Beat well. Add eggs, baking powder, and milk. Turn 
nto greased casserole and bake 40 or 50 min. at 350 deg. 
E. : 












CE BOX ROLLS - Sue Price 

yeast cake (or prpmulated yeast)dissolved in 1/4 -c. 
ukewarm water. 

c. milk and water fads and half) 


» heaping tbsp..lard, «. l tsp. salt 
tbsp. butter ren 1 beaten egg 
\/3 c. sugar 4c. plain flour 


3ring cup of milk and water to boil, add lard, butter, and 
ugar and allow to cool. Then add yeast which has been 
issolved in 1/4 c. lukewarm water - add salt. In large 
naixing bowl, sift 2 c. flour - add liquid mixture - then 
dd beaten egg and 2 more cups flour. Be sure dough is 
ticky and moist. If necessary omit some flour. Allow 
ever to rise in refrigerator until double in bulk (about 3 
s.) Then knead dough on lightly floured board. When 
leet and pliable, roll out and cut with large cutter or 

hake into desired shapes. Brush with melted butter. Set 
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rolls in warm place and allow to rise for at least an hr. 
before baking. Bake in quick oven 450 deg. about 12 min. 
or until done. 

Tip - when making out rolls with fingers (as for clover leat 
rolls)keep fingers greased with melted butter. This dough 
may be kept in refrigerator as long as 3 days and used as 
needed. 


FRENCH TOAST - Claudia Lee 


L/2ee~¢. flour l tsp. baking powder 
1/4 tsp. salt 1/2.¢>. milk 
l egg sliced bread 


Sift together flour, baking powder, and salt. Add milk and 
beaten egg and beat well. Dip bread slices into this mix 
ture and fry in hot fat. Drain and serve hot with powdered 
sugar. 


DRESSING - Stell Kirby 

6 c. toasted bread crumbs 
lc. cold biscuit crumbs 
lc. crushed crackers 


1/2 c. browned cornbread 
1/2 c. cooked grits 
1/2 c. onions browned in fat 


1/2 c. celery browned in fat 

4 egg 

Turkey broth, sage, black pepper, salt, and sugar. 
Place all crumbs, grits, onions, and celery in bowl. Beal 
eggs until frothy. Pour over mixture. Season with 
seasoning ingredients to taste. Add only a very small 
amount of sugar (about 1 tbsp.) Add turkey broth to make 
it of right consistency. Water or milk may be used with tk 
broth if desired. Continue to mix until all crumbs are. 
moist and well mixed. Dip and place as cakes ona well 
greased pan. Bake at 450 deg. until brown. 
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Or course you know what a treat honey i is on hot. rolls, griddle cakes, 
waffles, and cereals... and on grapefruit... but wait till you discover 
what a wonderful ee ingredient it is! | 7 

Honey has a magical ability to absorb and retain moisture. Cakes, 
cookies, desserts, and candies dry out slowly and may even improve upon 
standing. For example. | ‘Honey Date Bars at first 
they are a bit “chewy,” but a batch sent to that boy or girl away at 
school will arrive mellow and soft. Using honey, you can do your 
baking ahead of time—and not be afraid of staling. | 

Another fine attribute of honey is that it seems to blend all other 
flavors better. Meats and vegetables have a much richer taste when 
honey is used. : 

Remember, honey is a safe food, the year round. Its concentration 
of wholesome sugars is so high that bacteria cannot live in it. 









TO STORE HONEY: Keep liquid honey in a dry place. Since it oe 
moisture, do not put it in the refrigerator but keep it on a pantry of 
cupboard shelf, Freezing does not injure color or flavor but may hasten 
granulation. If honey has granulated or solidified, simply place the 
container in a bowl of warm, not hot, water Metal the ust are melted. 


TO MEASURE HONEY: Use the same measuring cup in which you | 
first measured shortening. By doing this you will not waste honey. 1 


TO COOK WITH HONEY: Follow honey recipes as carefully as you 
would any other recipe, using accurate measurements. Remember, you 
may bake your cakes and cookies a full day ahead when cooking wick 
honey and be sure of a moist, rich, flavorful product. 


TO REPLACE SUGAR WITH HONEY: In cake or cookie 
recipes calling for sugar, use the same amount of | 
honey. Reduce liquid by % cup for each cup of honey — 
used. For example, if the recipe calls for 1 cup sugar 
and ' cup liquid, use 1 cup honey and % cup liquid. 
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CAN DIES*COOKIES*CAKE*ICINGS *#* 


FRUIT CAKE - Thelma Corbett 

2 cans Eagle Brand milk 1/2 1b. cocoanut (fresh) 
2 pkgs. dates (chopped) 1/2 lb. crystalized fruit 
2c. pecans (chopped) 

Mix and bake 11/2 hrs. at 300 deg. in funnel pan. 


DEVIL'S FOOD CAKE - B. Moore 


11/2 c. sugar lc. sour milk 

3 eggs well beaten 3 sqs. unsweetened chocolate 
Zc. flour ve Pa 1/2 c. boiling water 

2 tsp. vanilla If you don't use self-rising flour 
l tsp. baking soda add 2tsp. baking powder. 


fi/2 c. butter 

Cream butter and sugar together then add the well beaten 
eggs beating all the time. Still beating addlc. of sour 
milk, flour and vanilla. Melt 3 sqs. chocolate and beat 
ain. Addlastltsp. baking soda in1/2 c. of boiling water. 
Mix in very lightly and pour into well greased cake pans 
and bake in moderate oven at about 350 deg. of heat. 


CHEESE STRAWS -Leah Earp 

llb. of grated cheese 

3/4 1b. of butter or margarine 

4c. of plain flour | 

ltsp. salt | 
Itsp. of cayenne pepper 
_Cream cheese and butter together; add gradually flour 
which has been sifted with salt and pepper. When mixture 
is thoroughly enough, put through cookie press or roll out 
and cut in biscuit shape. Cook at 300 deg. for 30 min. 
Makes about 100. | 





JAPANESE FRUIT CAKE (NO, J) - Alonia Creech 
(Will keep well 10 days in cool weather) 
lc. butter (with Roller Champion Flour use 2/3 -cws patter) 


ec. sugar apy’ 2 tsp. baking powder 
3c. flour (plain) | lc. lukewarm water 
2 eggs 1 tsp. almond extract 


Cream butter and sugar. Add whole eggs, one ata time, 
beat well, Add extract and mix well. Alternating liquid 
jand dry ingredients, blend well, but do not beat. : 
Divide batter into 3 portions. To 1/3 batter add following: 
12 tsp. cocoa ‘2 tsp. cinnamon 

jl tsp. allspice lc. seeded raisins 
|Mix these together. Seer. Cs 





Coe 


Bake in 3 layer pans - 375 deg. 20 to 25 min., then cool, 
put together with following filling - mix and cook over low 
fire until thick: 

1 grated coconut 4 tbsp. plain flour 

2 grated lemons lc. boiling water 

2 1/2 cs. stgar 


CHOCOLATE FRUIT CAKE - Alonia Creech 
lc. butter (use 2/3 c. with roller champion flour) 


Zc) sugar lc. maraschino cherries 
3 c. flour (plain) 3 or 4 sqs. chocolate 

4 whole eggs 1 tsp. vanilla 

V1/2°c. raisins l tsp. baking powder 

2c. black walnuts l tsp. soda 

lc. dates (cut-up) l-ce- sour milk 


(Flour fruit with extra 
flour-about 1/2 c.) 
Cream butter and sugar. Add eggs, one ata time, and 
beat well. Add vanilla and mix well. Stir in part of flour. 
Mix well and add melted chocolate. Stir until thoroughly 
blended. Add rest of flour (with baking powder and soda 
added to it)and milk alternately. Add fruit, mix thoroughl 
and bake 300 deg. F. about lhr. 
Bake in well greased and floured pan - steeple pan, if 
large one is used. 
Let cake cool in pan. Turn out and rub well with powderes 
sugar. Keep intin box. Is at its best when 3 or 4 days 
old - will keep for 2 or 3 weeks, however. 


RED DEVIL'S FOOD CAKE - Lucille Jackson 


Mi/24ce. sugar 2c. sifted cake flour 

ltsp. salt 4 tbsp. cocoa 

1/2 c. plus 1 tbsp. vegetable shortening 

lc. sour milk 11/8 tsp. baking soda 

2 tbsp. hot water l tsp. vanilla 

2 eggs, unbeaten | 
Method: 


Cream sugar, salt, shortening and flavoring together, 3 
min. about 450 hand strokes. Add hot water, beat 1 min. 
Add eggs, one ata time, beating well after each egg. Sift 
together 3 times, flour, cocoa, baking soda, add dry 
ingredients in 4 parts alternately with milk in 3 parts. 
Begin with flour and end with flour, beat after each additii 
only until smooth. Turn into 2-9 in. cake pans. Bake in’ 
moderate oven, ‘350 deg. , for: 35 min. 
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_ CHOCOLATE ICING: 
2c. sugar ! 2 tbsp. butter 
2 sqs. chocolate 1 tsp. vanilla 


3/4 c. pet milk (whole) 

1/8 tsp. salt 

2 tbsp. syrup 

Method: 

Cook on low heat, stir only until it comes to a boil. Cook 
until it forms a soft ball in cold water. Put ina cool 
‘place, drop butter and vanilla in and let cool. After itis 


cool, beat until creamy and spread on layers. 






















JAPANESE FRUIT CAKE - Stell Kirby 


6 eggs llb. raisins 

ilb. butter lc. broken pecans 

| 1 lb. sugar | I tbsp. cinnamon 

lib. flour (cake) 1 tsp. cloves or allspice 

\4 level tsp. baking powder Enough chocolate to make layers 
[1/2 tsp. salt dark, (about 1 sq.) 


ji c. sweet milk 

\1 bottle cherries (small) 

(Cream butter and sugar, add eggs, one ata time. (Sift 
together flour, baking powder, and salt). Add flour mixture 
jand milk alternately. Divide batter by a 3.tol. To the 
farger amount or white layers, add 1/2 c. nuts and cherries. 
To the smaller amount or dark layer, add raisins, 1/2 c. 
#pecans, spices, and chocolate. Makes 3 white layers and 2 
jdark layers. 





|FILLING: 

ec. sugar juice 2 lemons 

\@ tbsp. flour juice and pulp of 2 oranges. 
|. c.- boiling water 1 small can pineapple 


Cook all together until thick and add 2 grated coconuts. 
jLet cool, 


|BIRTHDAY BREAD (Coffee Cake) - Ethel Scarborough 


We yeast cakes 3/4 c. white sugar 
it eggs 7 c. all purpose flour 
@el/2. tsp. salt Cie Cie alc 


it 1/2 tbsp. melted shortening (not heaping) butter or lard 
Wissolve both yeast cakes in about 3/4 c. room temp. — 
Water. Beat eggs, sugar, and salt together add milk and 
itbout 1/2 sifted flour. Next, pour into this the yeast water. 
Add remainder of flour and shortening. Allow to stand _ 

4} couple of hrs. or until it has risen twice its bulk. (Mix- 
jure ordinarily for rolls, almost at pouring stage). Add 
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more milk to accomplish this if necessary. 

FILLING: ) 
Cream together: About 1/2 lb. marg. or butter with 1 3/4 
lbs. brown sugar and cinnamon to taste. When mixture 
has risen sufficiently the first time, then proceed to put 
it into cooking pans (porcelain or heavy alum.) ina 

solid bulk and allow to rise a second time, as you would 
rolls. When sufficiently risen, take small bits (about 
size of thumb) of filling and punch down into risen bread. 
The closer together these "pinches" of filling are, the 
sweeter and even more delicious the breadis. Cook in 
very slow oven until done. Sprinkle cinnamon over all 
before cooking. Another pointer: this rare "Birthday 
Bread" is at its peak only when served piping hot. (A 
sufficient evening meal is had when this bread is served 
as dessert, being preceeded only by a salad and saitines, 
also excellent for breakfast when warmed over. ) 


NUTS AND BOLTS - Connie Belle Brown 


1 box Rice.Chex 1 lb. melted Margarine 
1 box Wheat Chex 2 tsp. Garlic Salt 
1 box Cheerios 2 tsp. Celery Salt 


1 box Thin Slim Pretsels 2 tsp. Onion Salt 
2 lbs. Salted Peanuts (or other nuts) 
2 tbsp. Worcestershire 


Sauce 
Put all cereal in large pan. Add sauce and salts to 
melted butter -- pour over cereal and put in slow oven 


(225 deg. F.) for lhr., stirring frequently. Add nuts 
after cereal has toasted. Do not toast nuts. Putin jars, 
it will keep quite a while. 


CRESCENTS (5 doz.) - Connie Belle Brown 


1 1/2 c. butter 41/2 c. pastry flour 
6 tbsp. sugar 1 tsp. salt 
1/2 tsp. vanilla 21/2 c. chopped nuts 


Cream butter until light and fluffy. Add granulated sugar 
and vanilla. Add sifted flour and salt. Fold in nuts. 
Shape crescents and place on lightly greased baking sheet 
Bake (350 deg. F.) Remove from oven and cool slightly 
and roll in powdered sugar. | 
Note: This is a loose mixture and if it does not form one 
mass, adda small amount of melted butter or 2 or 3 | 
tbsp. of water. 
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APPLESAUCE CAKE - B. Moore 


1/2 c. butter 2 tsp. soda 
Ze. Sugar @ Cc. raisins 
4 eggs DG. nuts 

arch tlour ieercoconut 
2c. applesauce 1 tsp. nutmeg 


1 tsp. allspice 
Cream butter and sugar together then add eggs one ata 
time. Add flour. Add soda to applesauce then add to above 
mixture. Add raisins, nuts, coconut, nutmeg and allspice. 
Bake in oven at moderate heat 350 deg. 


ICING: ) 
2. ce rmilk 2 tbsp. cornstarch 
2c. sugar l tbsp. butter 


2 Cs coconut 
Cook until thick then add coconut. 


PEANUT BUTTER COOKIES - Mildred Brown 


3/4 c. shortening 3 eggs 

3/4 c. butter 11/4 c. peanut butter 
11/2 c. sugar (granulated) 3c. flour 

11/4 c. brown sugar 11/4 tsp. soda 

11/4 tsp. vanilla ltsp. salt 


Cream shortening and bptter with sugar until light and 
fluffy. Add vanilla and blend. Add beaten eggs and peanut ... 
butter, blend thoroughly. Mix and sift dry ingredients. Add 
to the above mixture. Form dough into small balls. Place 
On greased baking sheet. Flatten ''Criss-Cross'" with a 
fork. Bake in 350 deg. oven about 8 min. 


QUEEN ELIZABETH CAKE - Ethel Scarborough 
Batter: , 


Ic. dates l tsp. baking powder 
lc. hot water | 1/4 c. butter or marg. 
L1/2c. sifted flour 3/4 c. sugar 
l/4 tsp. salt 1 egg 

3/4 tsp. soda 
TOPPING: 
5 tbsp. butter 1/2 c. brown sugar 


3 tbsp. cream 
Boil 3 min., while still hot add 3/4 c. chopped nuts. 
Cook dates in hot water until thin or soft paste. Start oven 
25. Grease 8'' sq. pan. Sift flour, baking powder Brie 
alt. Work butter and sugar, add unbeaten egg. Mix soda in 
ooled cooked dates and stir into butter and sugar. Stir in 
ry ingredients. Pour into pans and bake 45 min. While 
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cake is baking mix topping and boil 3 min. While still 
warm spread on top of cake and broil about 4 in. from 
flame until brown. Easily burnt. 


. APPLESAUCE CAKE - Grace Worley 


4 eggs. 11/2 c. ground raisins 
ac. sugar l tsp. soda 
26c..applesauce l tsp. cinnamon 

2 sticks butter 1/2 tsp. nutmeg 

Ze Our 1/4 tsp. cloves 


lc. ground pecans 

(all ingredients room temp.) 

Cream sugar and butter. Add eggs one ata time. Add 
nuts and raisins. Sift dry ingredients together 3 times, 
add alternately with applesauce to mixture. Bake in 4 
7'! x 11'' wax paper-lined pans 350 re 30 amin’ ice 
with ''Boiled Coconut Icing. '' 


ICE BOX CAKE - Lucille Jackson 


1/4 c. butter 1/2 pt. whipped cream 
lc. powdered sugar less Dutmeadts 

2 eggs 1/2 1b. vanilla wafers 
lc. pineapple 

Method: 


Cream butter and sugar, add bot yolks well beaten. Fol: 
in egg whites beaten. Add pineapple (drained) whipped 
cream, nuts. Place vanilla wafers in bottom ofa refrig- 
erator dish then pour a layer of mixture use a layer of 
each until all of mixture is used up put a layer of vanilla. 
wafers on top. Place in refrigerator for 12 hrs. before 
serving. 


FLUFFY YELLOW CAKE - Grace Worley 


2 sticks butter 1/4 tsp. salt 

6.0.) SUucaT 3 tsp. baking powder 

4 beaten egg yolks 1c, te 

l tsp. vanilla 4 stiff beaten egg whites 


3 c. Swansdown cake flour 

(Have all ingredients room temp. ) | 

Thoroughly cream butter and sugar. Add egg yolks and | 

vanilla, beat well. Add sifted dry ingredients alternatel’ 

with milk. Fold in egg whites. Bake in four long 7''xll") 

wax paper lined pans in moderate oven 350 deg. about 25 

min. 

Alternate: Pineapple Feather Cake 

Substitute 1c. syrup from one No. 2 1/2 can crushed 
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pineapple and 1/2 c. hot water for milk in Fluffy Yellow 
Cake. Cut baking powder to 2 tsp. and add1/2 tsp. soda. 

Put together with boiled icing, Substituting crushed pine- 
apple for coconut. 


KATIE STALLINGS FRUIT CAKE - Mozell Bailey 


BE °Lb.. butter 1 lb. candied cherries 

9 eggs Ig Deeeitron : 
3c. sugar ] large can crushed pineapple 
10 c. flour (2 in fruit) l lb. English walnuts 

2 pkgs. raisins l tsp. cinnamon 

2 pkgs. dates 1 tsp. allspice 

1/4 1b. orange peeling l tsp. cloves 

1/4 1b. lemon peeling l tsp. nutmeg 

2 lbs. pecans 1 pkg. figs (optional) 


1/2 1b. almonds 


DATE CUP CAKES - Mozell Bailey 
Ic. finely cut pitted dates l1egg, beaten 


lc. boiling water : l tsp. vanilla 
ltsp. soda 11/2 c. pastry flour 
ltbsp. shortening lc. chopped nutmeats 


lc. granulated sugar 

1/2 tsp. salt 

Cut the dates with scissors, then add the boiling water, 
(soda, and shortening and let stand until cool. Add the 
Sugar and salt, beaten egg and vanilla. Then the flour 
‘mixed with nutmeats. Beat well and fill tiny greased 
muffin tins 3/4 full. Bake in a moderate oven of 375 deg. 
for 15 min. Roll in confectionery sugar while hot. 





) 








DATE LOAF - Callie Brown 

4c. dates 4 eggs 

ec. nuts 2 tsp. baking powder 

mc. flour ltsp. salt 

Lc. sugar 1 tsp. vanilla 

\(/2 stick butter . 
Dredge nuts and dates in flour. Beat egg yolks and whites 
separately. Bake. 2 hrs. at 250 deg. 


jJAPPLE CRISP - Rachel Harris | | 

Mic. sliced cooking apples (4 to 6 med. sized)* 

| tbsp. lemon juice 1/3 c. sifted enriched flour 

5] c. Quaker or Mother's Oats (quick or old fashioned, 

ncooked) 1/2 c. brown sugar 

\/2 tsp. salt ltsp. cinnamon 

3c. melted butter or margarine ai 
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Place apples in greased shallow baking dish. Sprinkle 
with lemon juice. Combine dry ingredients; add melted 
butter, mixing until crumbly. Sprinkle crumb mixture on 
top of apples. Bake in a moderate oven (375 deg. EF.) 30 
min. or until apples are tender. Serve warm or cold with 
top milk or cream. Makes 6 servings. 

*If apples are very tart, sweeten slightly. 


ICE BOX FRUIT CAKE - Ethel Sullivan 






2-10¢ boxes marshmallows lc. milk (Pet) 
llb. graham crackers 4c. nuts 4 
1 box raisins Fruit cake mix can be used 


Heat milk in double boiler, stir in marshmallows. Crush 
crackers. Add crackers, raisins, nuts, and pour in loaf 
pan. Keep in refrigerator for 24 hrs. before serving. 


OLD FASHIONED POUND CAKE - Callie Brown 


Llb. butter Lf2 tap. salt 

llb. sugar l tsp. vanilla or almond 
llb. flour flavoring (if desired) 
llb. eggs 


Use 3 qt. tube pan. Cream butter until soft, gradually add 
sugar, then add 1 whole egg ata time. Beat thoroughly 
after each addition. Stir in dry ingredients and beat hard 
for 10 min. (if by hand) or if by electric mixer 5 min. Bakg¢ 
Lehr nat 300 deg..and: 30 min. vabeto der. | 


VELVET CAKE LAYERS - Annie Betts 


Tropa pitter LT Ca. miadic 

2c. sugar l tsp. vanilla - 

4 eggs-whole 1 tsp. lemon flavoring 
3 c.ccake flour few drops almond 


3 tsp. baking powder 
1/2 tsp. salt | 
Cream together butter and sugar. Add eggs one at a time, | 
beating after each. Sift together flour, baking powder, and 
salt. Add alternately with milk to creamed mixture, add | 


flavoring. Bake in layers 350 deg. or funnel pan 325 deg. 
about 1 hr. 


LADY FINGERS - Ethel Scarborough 





éc. plain flour 4 tbsp. powdered sugar 
ic. chopped nuts 11/2 sticks butter 
2 tsp. vanilla pinch salt 


Mix sugar, butter and flour. Cream well. Add nuts, 
vanilla and salt. Roll in fingers. Cook in slow oven 250 
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deg. about 15 min. roll in powdered sugar. 


CONGOES - Ethel Scarborough 


| box brown sugar 4 unbeaten eggs 

3/4 c. Crisco (Marg.) melted (11/2 sticks) 

21/4.c. flour lc. nuts 

2 tsp. baking powder 1 pkg. chocolate chips 
1/4 tsp. salt 2 pkgs. dates (cut fine) 


(/2 tsp. vanilla 

Blend sugar & Marg. & cool. Addeggs. Mix well. Add 
iry ingredients that have been sifted together. Mix well. 
Add vanilla and fold in nuts, choc. chips and dates. Bake 
in greased pan 300 deg., about 40 min. 


SHOCOLATE FUDGE - Claudia Lee 

tall can milk : 

/4 1b. butter 4c. sugar 

sook in heavy pan stirring constantly until candy reaches 
he soft ball stage when dropped in cold water. 

Remove from fire and add: 

} c. chopped nuts @ pkgs. chocolate tid-bits 
|pt. marshmallow creme 1 tsp. vanilla 

peat slightly and pour in buttered pan. Keep in tin box for 
reshness. Makes about 5 libs. 










WLD-FASHIONED TEA CAKES - Sue Price 


eggs | l tsp. vanilla. 
/4 c. butter dash of nutmeg 
1/2 c. sugar (scant measure) 
11/2 tbsp. buttermilk Enough flour for a stiff 
| dough (about 3 c. self-rising 
flour) 











eat eggs; add sugar gradually; add buttermilk, vanilla, 

lid spice. Ina separate bowl sift flour. Work butter into 
bur as in making biscuits. Lastly add egg mixture and _ 
iid work into a rather stiff dough. Roll out dough to a thick- 
dkhss of 1/8 in. Cut - sprinkle with granulated sugar if 
tsired. Bake in quick oven. Do not allow to brown except 
Jlightly. Pans of water may be placed beneath baking sheet 


| keep bottoms from scorching. 


AAVORITE COOKIES - Stell Kirby | 
Pgg white lc. brown sugar - pressed in 


jrounded tbsp. self-rising cup 
pur 2c. broken nuts 


ch of salt 


) jeam egg white and sugar thoroughly; then add flour, , 
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salt, 


nuts, and mix well. Butter a baking sheet and warm well, 
then drop by tsp., not too close together, for they spread. 
Bake in moderate oven 250 deg. to 275 deg. about 30 min. 


DATE-NUT CAKE - Lois H. Brown 
1 lb. butter creamed with 11/4 1bs. brown sugar 


6 eggs 2 tsp. baking powder 
2 lbs. pitted dates ltsp. cinnamon 

1 lb. shelled nuts (41/2 c.) 1 lemon (juice) 

11/2 lbs. flour (5 c.) l tsp. vanilla 


Cream butter and sugar and eggs one ata time. Beat 
after each addition. Add sifted ingredients and vanilla 
and lemon before stirring in cut up nuts and dates. Bake 
slowly in a tube pan in a 270 deg. oven for about 3 hrs, 


SEA FOAM CANDY - Alice Gray 


21/2 c. sugar 1/4 tsp. salt 
2/1 3c lvonticorn, syrup 2 egg whites 
1/2 c. water lc. nutmeats 


3/4 tsp. vanilla 

Cook sugar, corn syrup, salt, and water together until 

a hard ball is formed in cold water. Remove from fire 
and pour very slowly over stiffly beaten egg whites. Add 
nuts and vanilla. Beat until gloss disappears and mixture 
stiffens enough to hold its shape when dropped from spoon 


PECAN BRITTLE - Hettie Smith 

lc. white sugar 

3/4 c. white Karo syrup 3/4 c. water 

Put above ingredients in frying pan and let boil, then 
put in 2c. chopped pecans. Cook until thick and brown. 
Don't leave it as it will scorch.. Put 1 light tsp. of soda 
in candy when done and beat in good. Then pour on 
greased pan. 


FLUFFY CAKE FROSTING - Beatrice Moore 
In top of double boiler mix: 


3 egg whites 3 tbsp. water 
lc. sugar 1/4 tsp. salt 
11/2 c. light corn syrup 1/4 tsp. cream of tartar 


Cook over boiling water beating constantly, until peak 
forms. Remove from water and beat a few min. longer. 


QUICK WHITE FROSTING - Jessie Barden 
Lc. sugar 3 l egg white 
1/2 tsp. vanilla 1/4 c. water 
Put sugar, water and egg white in Saucepan and cook ove? 
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boiling water. Beat constantly until frosting stands ina 
peak. Add vanilla. 


LEMON CHEESE FILLING - Grace Worley 

[/2 c. lemon juice and grated rind of lemons 

4 egg yolks and 1 white 11/2 c. sugar 

3/4 c. butter or oleo Pinch of salt 

Mix eggs, sugar, and salt. Beat until fluffy. Add softened 
putter, lemon juice, and rind. Cook in double boiker until 
hick as sponge, stirring all the time. Cool and spread. 
Makes enough icing for 4 layers. 


BOILED COCONUT ICING - Grace Worley 


sc. Sugar l tsp. vanilla 
3/4 c. coconut milk Pinch of salt 
} egg whites | 1 grated coconut 


tsp. cream of tartar 

30il sugar, milk, cream of tartar, and salt to 238 deg. F. 
Or until it forms soft ball in cold water.) Pour into the 
itiffly beaten egg whites slowly, beating with mixer all the 
ime. Add vanilla and coconut. 


\NGEL ICING - Mildred Brown 

egg white 1/4 c. water 

Be. Supar “ 1 tsp. vanilla 

tbsp. light corn syrup 

leat egg white. Boil sugar, corn syrup, and water to hard 
all stage or until it forms a thread when poured from a 
poon. Pour hot syrup slowly into beaten egg whites while 
eating at high speed. Continue beating until mixture will 
old a peak when beater is raised. Add vanilla and mix. 
pread on cake. 














|eggs ltsp. baking powder 

c. sugar | 6 tbsp. hot milk 

ce. cake flour 3 tsp. lemon juice 

leat eggs 5 to 7 min. until stands in peaks. Add sugar, 
jour, milk and lemon juice. Cook 25 to 30 min. in oven 
4/350 deg. 


JROWNIES - Ethel Sullivan 

jreheat oven to 350 deg. 

lelt over hot water 4 sq. unsweetened chocolate (4 oz.) 
jth 2/3 c. wesson oil or shortening. Beat in 2c. sugar 
Id 4 eggs. Sift together 11/2 c. flour (plain) and stir in? 
9. baking powder, andltsp. salt. Mixinlc. ee 
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nuts. Spread in well greased oblong pan. Bake 30 to 35 mit 


ANGEL FOOD CAKE - Rosa Lee Williams 


lc. egg whites l tsp. vanilla 
1/4 tsp. salt 1/2 tsp. almond extract 
11/2 c. sugar l tsp. cream of tartar 


lc. cake flour 

Add salt to egg whites, beat until foamy. Add cream of 
tartar, beat until stiff. Fold in 1/2 of sugar, 2 tbsp. ata 
time. Add flavoring. Sift remaining sugar with flour and 
fold in carefully. Bake in ungreased tube pan 35 min. at 
375 deg. Invert to cool. 

FLUFFY FROSTING: 

Mix in top of double boiler 2 unbeaten egg whites, 11/2 c. 
sugar, a dash of salt, 1/2 c. water, 2 tsp. light corn 
syrup. Place over boiling water and beat with egg beater 
7 min. or until frosting stands in stiff peaks. Remove from 
hot water. Addltsp. vanilla and beat 1 min. 





DEVILS FOOD CAKE - Lillie Owens Rose 


lc. or 2 sticks butter 1/2 tsp. salt 
2c. sugar l tsp. soda 
5 eggs lc. buttermilk 


4-1] 0z. sqs. unsweetened chocolate, melted 

21/2 c. Swansdown Cake Flour 2 tsp. vanilla 
Thoroughly cream margarine and sugar; add eggs, one at 
atime, beating after each addition. Add chocolate and 
mix well. Add sifted dry ingredients alternately with 
buttermilk and vanilla. Bake in 3 waxed paper lined cake 
pans (350 deg.) 25 to 30 min. 


FROSTING: 

1 box XXXX sugar 3-1 oz. sq. melted 

1 stick margarine unsweetened chocolate 
1 small can pet milk 1 tsp. vanilla 


Cream | stick margarine with XXXX sugar - gradually | 
adding chocolate, milk, and vanilla. Note: let every item 
used in a cake be at room temp. | 
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_DESSERTS*PIES*PASTRIES*PUDDINGS*** 


a. 
MERINGUE SHELLS (Makes 8 to 10) - Ethel Scarborough 
4 egg whites 
1 tsp. vinegar 
lec. granulated sugar which has been sifted, adding sugar ] 
tbsp. at time 
Vanilla to taste 
Put egg whites in bowl and when half whipped, add vinegar. 
Then whip stiff and addlc. of sugar slowly. Shape to 
hold filling. Bake 45 min. on greased paper at 300 deg. 
Good filled with ice cream, peaches, strawberries or other 
fruit topped with whipped cream. 


SPUMPKIN PIE - Hettie Smith 


1c. milk or light cream 1/4 tsp. cloves 

2 eggs 1/2 tsp. salt 

1/2 c. light brown sugar 11/2 c. of fresh or canned 
‘1/2 c. white sugar pumpkin 

itsp. cinnamon Unbaked 9"' pie shell 


ad tsp. ginger 
HHeat milk. Beateggs Slightly. Sift all dry ingredients 
together. Mix into pumpkin thoroughly. Add eggs, beat 
until smooth. Stir into heated milk, pour into 9!' pie shell. 
make 425 deg. for 10 min. Reduce heat to 350 deg. and bake 


30 min. 















SWEET POTATO PIE - Stell Kirby 

lc. boiled potato rubbed through sieve 

2 eggs lc. sugar 

3 tbsp. butter flavoring extract or spice 

lc. milk 

After putting potato through the sieve, add softened butter, 
legg yolk well beaten, and sugar. Stir in milk gradually, 
fold in stiffly beaten egg whites. Bake in pie crust or 
Icustard cups. Makes 2 small pies or seven custard cups. 
|Sugar may be lessened if potatoes are very sweet, 


IBROWN SUGAR PIE - Rena Canady 

|2 c. brown sugar 2/3 stick of butter 

\2 eggs vanilla 

jl heaping tbsp. flour - measure before sifting 

jEnough milk to make paste out of flour | 

|Melt butter, beat egg whites and add yolks, beat again. 

Add sugar, paste (flour and milk), butter, vanilla, and 
ake in moderate oven (350 deg.) about 30 or 40 min. Be 
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sure pie will kindly shake when ready to take out of oven. 
Cook in uncooked pie crust. 


EGG CUSTARD - Melba Woodruff 


3 eggs 1/2 tsp. vanilla extract 
lc. sugar 2c. milk, scalded 
1/4 tsp. salt : | 1 pie crust 





1/4 tsp. nutmeg | 
Beat eggs slightly and combine with sugar, salt, nutmeg, ~ 
and vanilla. Slowly add milk, mix well, and pour into nine- 
inch pastry-lined pie pan. Bake in hot oven (450 deg.) 10 | 
min., and then in moderate oven (325 deg.) about 25 min., | 
or until mixture doesn't adhere to knife. Serve hot or | 
cold. 

Variation: Coconut pie: Add lc. grated coconut to mix- 
ture. Omit nutmeg? 










MILLIONAIRE'S PIE - Hettie Smith 


3 eggs lo raisins 
1i/2c. sugar lc. pecans 

2 tbsp. butter 1/2 tsp. nutmeg 

2 tbsp. lemon juice 1/2 tsp. allspice 
4 tbsp. water 1/2 tsp. cinnamon 


2 tbsp. milk 

Beat eggs slightly, add sugar, lemon juice, water and 
milk. Beata little more. Add melted fat, spices, raisins, 
and nuts. Stir well and place in unbaked pie shell. Bake 

30 or 40 min. Use 1/2 plain pastry recipe. 


COCONUT PIE - Clara Smith 


PTZ" er het imaik 3 egg yolks 

3/4 c. sugar 1 tbsp. butter 
1/4 tsp. salt Lf2re. Coconut 
41/2 tbsp. flour 1/2 tsp. vanilla 


Mix sugar, salt, flour, egg yolks, and butter. Add these 
ingredients to hot milk and cook until thick. Add coconut 
and vanilla. Pour into baked pie crust and top with 


meringue and sprinkle with coconut. Brown in oven about 
350 deg. 


“COCONUT PIE - Grace Worley 


1/4 c. cornstarch 2/3 c. sugar 

2c. scalded milk . 1/4 tsp. salt 7 

3 slightly beaten egg yolks 2 thsp. butter ; 

1/2 tsp. vanilla 13/4 c. grated coconut 1 

3 stiffly beaten egg whites 6 tbsp. sugar i 
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Mix cornstarch, sugar, and salt; gradually add milk. Cook 
in double boiler until thick - about 10 min. , Stirring con- 
stantly. Slowly add small amount of hot mixture to egg 
yolks. Stir into remaining hot mixture. Cook 5 min., add 
butter, vanilla, and1l1l/2c. coconut. Cool. Pour into pie 
shell made of: 

i pkg. crushed graham crackers 

1 stick oleo (melted) 

Form a ball of this and press into pie pan for crust. Cook 
about 15 min. until brown. Cool. Pour filling in crust and 
Spread with meringue made of 3 egg whites and 6 tbsp. sugar. 
Sprinkle with 1/4 c. grated coconut and brown - 12 to 15 
min. | 


MAGIC LEMON MERINGUE PIE - Wilma F. Howard 
11/3 c. sweetened condensed milk 

ic. lemon juice 

grated rind of 1 lemon or 1/4 tsp. lemon extract 

Zz eggs separated 2 tbsp. sugar 

‘Bake in 8 in. pie shell. Blend sweetened condensed milk, 
demon juice, grated lemon rind or extract and egg yolk. 
sPour-into baked pie shell. Cover with meringue made by 
‘beating egg whites until stiff, but not dry, and adding sugar. 
Bake in moderate oven (350 deg. F.)10 min. or until 
meringue is brown. 


LEMON PIE - Wilma F. Howard 
lc. sugar 1/2 stick butter and mix with 


2 eggs (white and yellow) beater 

. Juice and rind of 1 lemon 
Pour into uncooked crust and bake in slow oven about 300 
deg. or 350 deg. until crust is evenly browned. 


PIE CRUST - Norma Lee Radford 

@c. sifted flour lc. shortening 

1/2 tsp. salt 6 tbsp. ice water 

Mix flour and salt, work shortening lightly into the flour, 
adding ice water a little at a time, using only enough to 
make a workable paste, too little will leave it crumbly. 
This pastry is very rich and must be handled with care. 
Roll out and line pie plate. Makes 2 - 9 in. pastry shells 









w7l-2 crust 9 in. pie. 

SWEET POTATO PUDDING - Stell Kirby 
4 eggs ltsp. nutmeg 
_tsp. cinnamon or 1 tbsp. vanilla 


_qt. grated raw sweet potato : 
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1/4 cy butter ees mm lk 

Icy sugar 1/4 tsp. salt 

Grate potato. Beat eggs well, add milk. Mix spices or | 
flavoring and sugar with grated potato, add melted butter, _ 
and stir in milk and egg mixture. Pour in pan that has 
sides and bottom greased. Bake aboutlhr. Stir occasion. 
ally as the. potato browns, the browned potato will give a 
rich nutty flavor and texture. Serve plain, with a sauce, ¢ 
with whipped cream. | 


POTATO PUDDING - Rena Canady 


2 eggs 1/4 tsp. salt | 
2c. sweet milk 1 qt. grated potatoes (white 
PE 2 e. sugar potatoes preferred) 

1/4 c. butter vanilla 


Beat eggs, add sugar, milk, salt, melted butter, vanilla, | 
and grated potatoes. Cook in moderate oven for 1 1/2 hrs 


DATE PUDDING - Stell Kirby 


1/2 pkg. dates - cut fine lc. sugar 
lc. nuts -)cut*fine 2 heaping tsp. baking powde 
2 tbsp. flour 3 eggs, separated | 


Mix, adding well beaten whites last. Bake in moderate 
oven 20 or 30 min. in 9''xl12"' pan lined with wax paper. 
Serve with whipped cream. | 


PERSIMMON PUDDING - Ethel Scarborough 


lc. persimmon pulp Leva saya de 

2c. grated sweet potato pinch salt 

2 tbsp. butter “aeie l tsp. vanilla 
lc. sugar (brown or white) Vitspu ores 7 
hice tlour 1/2 tsp. nutmeg 
ltsp. baking powder 2 tsp. cinnamon 
2 eggs 





Beat eggs, add sugar and mix well together. Sift flour, 

baking powder, salt, cinnamon, ginger and nutmeg togethe 

Add to egg mixture with milk and melted butter, persimm@¢ 

pulp and sweet potato, add vanilla. Bake in greased bakin 

dish in moderate oven (350 deg.) until firm and lightly 

brown, 50 min. tolhr. Or if preferred to have a more | 

moist pudding cover baking dish and steam approximately . 

hrs. Serve with hard sauce. | 

HARD SAUGE: « / 

1/2 c. butter l tsp. vanilla 

2c. confectioners sugar 

Cream butter and sugar until smooth. Add vanilla. 
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EGG CUSTARD PIE - Rena Canady 


4 eggs butter (size of an egg) 
1c. sugar ' vanilla 
ey cemiri lk nutmeg 


Beat eggs altogether. Add sugar, milk, melted butter, 
vanilla, and nutmeg. Bake in moderate oven 350 deg. to 
375 deg. about 15 or 20 min. on preheat. Reduce heat 
and cook for about 45 min. Cook in uncooked pie crust. 
TD ECAN PIE - Lille Owens Rose 
1/2 c. melted butter l tsp. vanilla 
lc. sugar (white) 3 eggs 
3/4 c. light Karo syrup 2c. coarsely chopped pecans 
1 tbsp. flour 
Beat eggs and sugar until thick. Add flour, syrup, butter, 
vanilla, and pecans. Mix well. Pour in 9'' pastry lined 
Pie pan and bake in slow oven 300 deg. lhr. 


PECAN PIE - Rena Canady 

lc. brown sugar 1 piece melted butter (size of 
lc. karo syrup (dark) egg) 

3 or 4 eggs 3/4 c. sweet milk 

ec. nuts 1/4 tsp. salt 

Slightly beat eggs altogether, then add sugar, syrup, butter, 
milk, and nuts. Cook in preheated oven, starting at 350 
deg. then 400 deg. Test to see if done by heating knife 
and stick in pie. If done, pie will not stick to knife. 











PECAN PIE - Melba Woodruff 

3 eggs Ltsp. sputter 

mc. Karo syrup l tsp. vanilla extract 

Ey 2c. sugar lc. pecans : 

Beat egg yolks, add sugar, syrup, and other ingredients. 
Lastly fold in egg whites beaten stiff. Pour into uncooked 
fpie shell and bake 45 min. at 350 deg. 


-ECAN PIE - Callie Brown 
il/3 c. butter lgcealight coun sVvrup 
2c. light brown sugar 1/2 c. milk 


|. c. chopped pecans 1/2 tsp. vanilla 
}3 eggs 
i/4 tsp. salt 


icream butter and sugar together and add pecans. Beat 
Ikges, add salt, syrup, milk, and vanilla. Combine with 
fsugar mixture. Pour into uncooked pie shell and bake 

b 3/5 deg. for 40-50 min. 
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NO-ROLL PASTRY SHELL - Lois H. Brown 
Li/2 ex sitted Hour 

11/2 tsp. sugar 

1 tsp. salt 

1/2 c. salad oil (Wesson if preferred) 

2 tbsp. cold milk | 
Sift flour, sugar, and salt into an eight or nine in. pie pan. 
Combine oil and milk in measuring cup and blend with a 
fork. Add to flour mixture all at once. . Mix with a fork 
until flour is completely dampened. Press evenly and | 
firmly with fingers to line bottom of pan. Then press dougl 
up to line sides to make rim. Prick entire surface witha | 
fork. Bake in 425 deg. oven for about 12 min. 
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MEATS*POULTRY*SEA FOOD*WILD GAME**«* 


ITALIAN SPAGHETTI MEAT SAUCE - Sue Price 


lib. ground beef 1 can tomato puree or tomato 
l large onion (diced) paste 

1 bell pepper (diced) dash tabasco sauce 

1 No. 2 can tomatoes dash worcestershire sauce 

1 can tomato soup dash barbecue sauce 

1/4 c. catsup salt and black pepper to taste 


. 1/4 tsp. sage 

Brown onion and pepper in small amount of fat. Add ground 
beef and brown. Combine all other ingredients in heavy 
aluminum pot, and all browned meat to this mixture. Cook 
Slowly for two or more hrs. stirring occasionally to avoid 
Sticking. Serve this sauce over cooked spaghetti. 


BARBECUED SPARERIBS - Lois H. Brown 

4 lbs. spareribs 2 large onions, sliced 
Season ribs with salt and pepper. Place in roasting pan 
With onions. Pour barbecue sauce*over meat. Cover 
pan and cook forl1/2 hrs. ina 350 deg. oven. Remove 
cover and cook 20 min. longer. 

* Barbecue Sauce: 

3/4 c. tomato catsup l tbsp. salt 

3/4 c. water dash of cayenne 

2 tbsp. vinegar | l tsp. paprika 

2 tbsp. worcestershire sauce 





















1/2 tsp. black pepper 
1 tsp. chili powder 


MEAT LOAF - Grace Worley 


j lb. lean ground beef 1/4 c. chopped green pepper 
3/4 c. corn flakes l tsp. worcestershire sauce 
/4c. chopped onions 2 tbsp. catsup 


palt and pepper to taste 2 cans of tomato sauce. Combine 
seef, corn flakes, onion, green pepper, worcestershire 
fauce, catsup, and salt and pepper to taste. Form loaf or 
kmall balls and place in greased casserole. Pour tomato 
lauce over meat and bake in 350 deg. oven for 45 min. 
hovered. Uncover and cook 30 min. more or until done. 


#CALLOPED OYSTERS - With Turkey - Stell Kirby 
pt. oysters salt if needed 
/4 1b. crackers 1/2 c. milk 

2 stick butter Turkey broth 
lover bottom of pan with crushed crackers. 


Vsters, cover lightly with crackers. Repeat layer of ee 
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yy /ESCALLOPED OYSTERS - Leah Earp 





oysters and cover with crackers. Dot butter on top of | 
crackers. Pour milk over top of layers. Add enough turke 
broth to wet the crackers. Place in oven and brown. 


BARBECUE CHICKEN - Mozell Bailey 


Sauce: 

2 cy winepar 3 2 tbsp. pepper (black) 

lic... water l tsp. ground red pepper 
1 stick butter (or more to taste) 

l tbsp. salt 

Pour contents in saucepan and bring to boil. Place fryer 


in flat pan (after being cleaned thoroughly and cut open 
down breast bone.) Add just enough water to keep chicken > | 
from sticking. Tenderize at about 300 deg. in oven. Start) 
basting chicken with sauce after chicken has been cooking © 
about 15 min. Continue basting chicken off and on until 
one. | 





1 qt. of oysters salt 
crackers pepper 
butter, 2 sticks sweet milk 


In bottom of casserole dish place crushed crackers to 
cover dish completely. Over crackers put oysters (a 
layer); sprinkle with salt and pepper and dot with stick of © 
butter; repeat second time and cover top of oysters with 
crushed crackers; then, pour milk over the oysters until 
they are saturated. Place in oven at 400 deg. and cook 
until brown on top. Serves 8. 
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BOILING GUIDE FOR FRESH VEGETABLES 


tcp 

Vegetable (minute s) 
Asparagus.....eeseeeres 10-20 
Beans: 

Leica ovis s aS seinla v eeieis 20-30 

Snap, 1-inch pieces...... 15-30 
Beets: 

Young, whole........00. 30-45 

Older, whole........... 45-90 
Broccoli, separated........ 10-20 
Brussels sproufs...........- 10-20 
Cabbage: 

Shredded.....essceeees 3-10 

Quartered.........008. 10-15 
Carrots: 

Young, whole........... 15-25 

Older, sliced........... 15-25 
Cauliflower: 

Separated. .....scseeeee 8-15 
a Whole..... Hite caer c re 20-30 
Celery, cubup....-....e00. 15-20 
Collards, whole........... 10-20 
Com, on cob.....ssceesees 5-15 


Vegetable Gminuhat) 


Greens: 


Kohlrabi, sliced........... 
Okra, whole or sliced...... . 


Onions, whole or half...... 


Rutabagas, pared, cut up... 2 
Squash: | 


Summer, sliced.........- 


Winter, cut up........0. 
Spinach, whole........... 
Sweetpotatoes, whole...... 
Swiss chard......ssseeeeee 
Tomatoes, cut up....... ee 


Turnips, cuf up........e66. 





& 
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CABBAGE SALAD - Lucille Jackson 


ES C.oslaw 1 tbsp. sugar 
1 unpeeled apple chopped l tsp. salt 
lc. celery diced 1/2 c. salad dressing 


Toss all together and serve on lettuce, top with salad 
dressing anda cherry. This is real good with seafood. 


CRANBERRY SALAD - Hettie Smith 

2c. fresh cranberries 1 c. celery cut fine 

3/4 c. sugar : lc. nuts cut fine 

Mm pkes.-cherry jello 2 whole oranges cut fine 
4c. water (hot) 

Dissolve jello in hot. water, when cool, add cranberries 
That have been run through food chopper. Add other in- 
Bredients. Pour into mold or bowl and chill until firm. 





















CRANBERRY PUNCH - Leah Earp 

4 bottles of cranberry juice 

. large can of pineapple juice 

_large can of grapefruit juice 

large can of frozen orange juice 

| large can of frozen lemonade 

dd the correct amount of water to the frozen juices. Add 
lugar to suite taste. Freeze until time to serve; then add 
finger-ale as needed - serves 25 or more. 





"ROZEN FRUIT SALAD - Alonia Creech 

© rich and good, it can be salad or dessert- 

fo OZ. pkgs. cream cheese 

c. mayonnaise ni 

Wc. heavy cream, whipped 

#2 c. red maraschino cherries, quartered _ 

#2 c. green maraschino cherries, quartered 

(No. 2 can (2 1/2 c.) crushed pineapple, drained 

11/2 c. diced marshmallows (about 24 marshmallows) 
fombine cheese and mayonnaise, blend until smooth. Fold 
| Ele ped cream, fruit, and marshmallows. Pour into l 


| refrigerator tray. Freeze firm. Serves 8 to lO. — 
IEECEPTION SALAD - Claudia Lee : 

pkg. lemon jello l lg. can crushed pineapple 
pkg. cream cheese 1/2 c. celery chopped fine 


2 pt. whipping cream - whipped 


ish lt ; 
Pade eee aee ® 855 
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Mix the jello with the pinapple juice, which has been boiled. 
When it begins to jell, add the other ingredients in the order 
given and allow the mixture to stand in individual molds | 
until set, or inlarge mold. Serve on crisp lettuce. Will 
. serve lz. 


CANDIED YAMS - Alice Gray 

4 large sweet potatoes 1/4 c. butter | 

1/2 c. brown sugar 1/4 c. hot water “a 
Wash and boil sweet potatoes until tender. Pare and cut — 
into slices about 1/2 in. thick and place in baking dish. 
Pour over sweet potatoes syrup made of butter, brown 
sugar, and hot water. Bake ltol1/2 hrs. 


SWE'ET POTATO DELIGHT - Lois H. Brown » 
(Serves about 12) 

6 large yams 3c. orange juice 

1/2 lb. butter 11/2 c. chopped nutmeats 
11/2 c. sugar marshmallows 


Peel potatoes and slice crosswise. Cook until tender in 
as little water as possible. Drain water and whip potatoes 
until creamy. Add other ingredients and mix well. Place 
in baking dish and top with marshmallows. Brown in oven 
for about 10 min. Serve piping hot. * | 


POTATOES AU-GRATIN - Grace Worley 

6 cold boiled potatoes (diced) 

lc. grated cheese 

2c. medium white sauce made of: 

2 tbsp. butter 1/2 tsp. salt 
2 tbsp. flour Ice milk i 
Melt butter, add flour and blend smooth. Add milk gradu- i 
ally stirring constantly to prevent lumping. Cook until 
mixture thickens. Line a buttered baking dish with alter- 
nate layers of potatoes, white sauce, and cheese. Bake 
200) deg... about’30 min? 


ESCALLOPED POTATOES - Grace Worley 


6 med. potatoes flour, salt, pepper, 
3 ~. onions butter and milk 
Li 


a buttered baking dish with alternate layers of eye | 
and onions. Sprinkle each layer with salt, pepper, and | 


flour. Dot with butter. Cover with milk and bake lhr. at 
450 deg. 
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MANHATTON SALAD---B! Moore 
1/2 lb. marshmallows cut in fourths 


lc. pecans chopped l tbsp. butter 

l pt. cream l tbsp. sugar 

l can pineapple ern piri k 

1 can small fruit cocktail drained 

3 eggs beaten 2 tbsp. vinegar 
ltsp. salt 


Cook eggs, butter, sugar, milk, salt and vinegar in 
-double boiler until thick. Cool. Fold this into marsh- 
mallows, pecans, pineapple and fruit cocktail. Whip 


ae and fold in last. 
ASPARAGUS CASSEROLE - Leah Earp 


2 cans green asparagus 1/2 c. blanched almonds 
4 hard boiled eggs’ cream sauce - use your own 
recipe 


Place a layer of asparagus ina casserole dish. Slice 
two of the hard-boiled eggs over the asparagus, sprinkle 
with salt, and add half of the almonds. Repeat the above. 
Pour cream sauce over this, sprinkle with cheese, and 
Bbakein Oven at 350 deg. for 30 min. This serves eight 
RLCeLy.. 


EASY BAKED BEANS - Leah Earp 

1 large can of pork and beans 

1/2 c. of brown sugar 4 slices of bacon 

Grease casserole dish lightly. Place beans in casserole 
and sprinkle brown sugar over the top of the beans. Put 
bacon strips on top of the beans. Bake in the oven at 300 
deg. until bacon is done. Onion may be added if you like. 















SALAD SUPREME - Ethel Scarborough 

4 grapefruits 3/4 c. boiling water 

2 pkgs. lemon jello several drops red cake color- 
ing 

\Scoop out best part grapefruit and chopfine. Add cake 

(coloring. Dissolve jello in 3/4 c. boiling water - into 

\this add the grapefruit pulp.and juice. When almost.con- 

jgealed pour into grapefruit halves and congeal. Just before 

jserving cut halves in to. This looks like watermelon 


\SAUCE: 
\2@ tbsp. flour 1/3 c. sugar 
2 egg yolks (well beaten) juice of 1 lemon 
2/3 c. pineapple juice 8 marshmallows 
2/3 c. chopped nuts lc. whipped cream 
65 Cont'd. oe 





Mix flour and sugar, add egg yolks and juices. Cook in 
double boiler stirring constantly until thick (several 
min.) When done let marshmallows melt in mixture. Add 
nuts. Setin refrigerator. Just before serving stir in 
whipped cream. Heap up on grapefruit slices. 
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BRANCH BANKING ¢ TRUST COMPANY — 


“THE SAFE EXECUTOR’ 


SELMA, NORTH CAROLINA 





WE, THE PHILATHEA S. S. CLASS SELMA BAPTIST 
CHURCH, WISH TO EXPRESS OUR APPRECIATION TO — 


THE MERCHANTS WHO MADE OUR BOOK POSSIBLE. 


ATTEND THE CHURCH OF YOUR CHOICE ON SUNDAY. 


TAKE SOME ONE WITH YOU. 


IF YOU HAVE NO CHURCH "HOME", YOU ARE INVITED 
TO THE SELMA BAPTIST CHURCH AND SUNDAY SCHOOL. 
YOU WILL FIND US FRIENDLY AND A WELCOME AWAITS 


YOU. 
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